internationaler bioweinpreis 2020 - Fruhjahrsverkostung

Muscateller
Stulb - Weingu & Sectmanufaktur
rated 10.05.2020

Total points 90

Category dessert wine

Vintage 2019

Primary grape / grape varietie Gelber Muskateller / Muscaris
Quality Deutscher Qualitatswein
Country - region Deutschland - Mosel

Alcohol in vol.% 9.31

Residual sugar in g/l 82.20

Acid in g/l 7.90

Sulphur free/total in mg/I 33/210

Aged in / Form of maturation Holzfass - oxidativ / spontan vergoren
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Summary
Stilistik
reductive - - - oxidative 0123 456 7 8 9 10

modern - - - traditionel 0123 456 7 8 9 10

exaltation
little - - - much 0123 456 7 8 9 10

Potential 2022

PAR-System

Copyright Martin Darting

Award: Gold

45505

ranking - quality assessment
drinkable->perfect
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